A 


Advertising 
Agar 


_ Air Conveying 


Almonds 


Aluminum 


Amino Acid 
Anheuser-Busch 


Anti-stick 
Coatings 


Apple 


Aseptic 
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January to December, 
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Foods advertised the most -- and the least 
Agar gels -- without boiling 


Cans conveyed on a cushion of air at speeds 
up to 6,500 cans per minute 


Flavored almond butter 

Japanese enjoy new uses for aieinds 

Nutritious beverage drink based on almond 
powder 

Aluminum bottle ready for market tests 

Steel cans vs. aluminum 

Strong new aluminum food can 

New amino acid plant 

Huge $200-million espansion 


Special coating for process machinery 
eliminates sticking, corrosion problems 


Calcium treatment delays apple 


Aseptic bag-in-box holds 300 
Aseptic drums easier to handle, 


less ex- 
pensive than #10 cans 

Aseptic lab opens for rigid containers 

Aseptic package in one-liter size 

Aseptic package report: The consumer likes 
it! 3 | 

Aseptic packaging fever 

Aseptic papaya puree . 

Aseptic orange juice going well, more items 
to join Borden line 

Coke, Pepsi .. . And Green Spot? 

Dairymen's aseptic milk launched with plans 
to regain market share 


Express Dairy installs aseptic systems for 


Milk in aseptic package becomes a "pop" drink 


New generation of aseptic machines features 
higher speed, easier control 
Will citrus concentrates go aseptic? — 


87 
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May 83 

Mar 105 

Aug 53 
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Oct 57 
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July 88 
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Jan 132 
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Aspartame 


Athletes 


Atomization 


Automatic 
Control 


Automation 


B 
Back~-Haul 


Bacteria 


Bags 


Bag-in-Box 


Bakery 


Balance 


Banana Shake 
Banks 


Barrel 
Inventory 


Basket | 
Handling 


Batch Process 


Aspartame-sweetened items for hospital use 
First aspartame-sweetened scasiemaiee to be 
launched by Quaker 


New high-energy drink for athletes 


Atomization cleans smokehouse 703 faster; 
saves labor, chemicals, and water, too 


Automatic control doubles production 

Automatic control of batch processes im- 
proves quality, maximizes throughput 

English-language .controller simplifies 
process control 

New incentives for automatic control 


Highly automated plant 
Just touch this CRI screen to see and adjust 
any process detail 
Same labor . . . 60% more product / 


Swift meets the back-haul challenge 


Easy-to-use testing method simplifies 
microbiological monitoring 


Bag's reclosure device permits air-tight 
sealing | | 

Better bags at lower cost vg 

bag of sodium bicarbonate 

bag-in-box holds 300 

IEFP Show Report: 

Technical award=winner 


Thinner film gives 538 more wraps per roll 


Microprocessor balance improves net-weight 
accuracy 


Great shakes from a dry mix 
Food Banks: Rapid rise to success 


Data-processing system 
bottleneck 


Automatic basket loading system gently 
handles delicate products 
Automatic basket stacker reduces labor 


New markets for 


Sept 
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Sept 
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Feb 


July 
July 
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Feb 
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Dec 


Apr 
Apr 


Apr 


Feb 
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Nov 


Automatic control of batch processes improves Sept 
quality, maximizes throughput 
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Beef 


Beverage 


Bins 


Biotechnology 


Black Pepper 


Blancher 


Blueberry 
Flavor 


Bottles 


Brands 


Bread 


Bulk Container 


Bulk Weighing 


Business 
Climate 


Butt er 


CRT Screen 


Beef packer expands operations without 
losing one day's production time 

Reaction-type beef flavor has low sodium 
content | 


Beefy beverage treat for dogs promotes 
healthy alternative to water 

New high-energy drink for athletes 

Nutritious beverage drink based on 
powder 


Bulk materials descharger solves sticky flow 


problems 
Improves stacking for corrugated bins 
Portable bulk bins give flexibility to 
gelatin plant 


Corning eyes $500-million in biotechnology 


Imitation black pepper made with wheat 
and flavoring 


Totally enclosed blancher saves energy 


Artificial blueberry flavor is faithful to 
the real thing 


High speed line for big bottles 

Plastic bottles are crystal clear 

Switch to polycarbonate bottles streamlines 
production 


The ultimate juice bottle? 


Are stores carrying fewer brands? 
Low-sodium bread with flavor 


Palletiless bulk container saves labor, 
shipping space 


Electronic batch-weigh sheten assures bulk 
ingredient accuracy 


Business in each state 


fills the gap between 
butter and margarine 

Versatile butter-flavored oil adds taste, 
economy to 


Just touch this CRT screen to see and adjust 
any process detail 


Oct 161 
Aug 47 
May 43 
Mar 101 
Mar 105 
Mar 128 
Mar 163 
July 106 
Apr 150 
Oct 45 
Dec 100 
Nov 62 
Aug 64 
Apr 60 
Apr 179 
Apr 52 
Nov 88 
Sept 59 
Feb 59 
Feb 118 
Sept 98 
Jan 39 
Jan 48 
July 111 
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CO, 


Caffeine 


Cake Mix 


California 
Processors 


Calcium 
Calories 


Campbell Soup 


Cans 


Capital 
Expenditures 


Caramel 
Cargill 
‘Carnation 


Case Erector 


Case Packer 


Catfish 


Catsup 


Liquid nitrogen vs. (C09: 
chilling? 


New way to fumigate grain: co, It’s nan 


toxic and residue free 


7-Up vs. caffeine 


“Microwave oven cake mix introduced my 


Procter & Gampte 


California processors Save energy 


Calcium treatment delays apple spoilage 
Measuring calories on-line 


New, premium > line of dinners introduced by 
Campbell Soup 


Canning without retorts 


Del Monte gives consumers a choice with no~ 


salt-added vegetables 
IEFP Show Report: Cans fight back! 
Low-sodium education campaign launched 5.8 
S.S. Pierce Co. 
New cannery is ‘amazingly innovative' 
Saccharin-packed fruits reduce calories up 
to 72% : 


Steel cans vs. aluminum 


Top-spending food companies 


$1.5-million spray dryer for caramel plant 


Cargill opens new edible oil plant 
Carnation pulls the plug on energy losses 


Efficient case erector doubles line speed 
while cutting labor and downtime 


High speed line for big 

High speed packer/unpacker handles bottles 
gently 

Publix automates delicate pie operation, 
turns out 150,000 pies per week 


Catfish production in 1982 to reach an all- 


time high 


Thick, smooth catsup with no watery residue 


Which is best for 


4. 


Oct 126 


July 118 
Apr 

Dec 30 
Sept 116 
Mar 95 
Feb 71 
Oct 38 
Dec 50 
Sept 38 
Apr 

Nov a7 
Mar 73 
Feb 47 
Dec 69 
Nov 90 
Sept 138 
July 109 
Jan 76 
Sept 176 
Aug 64 
May 155 
Nov 121 
Apr 151 
June 102 
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Cellulose 
Central Vacuum 
System 


Cheese > 


Cherries 
Chicken 
Patties 
Chili 
Chilling 
Chlorine 


Chromatography 


Citrus 


Clean-in-Place 
Closures 
Coatings 


Coca-Cola 


Show Report: 


beta-cehorie gel of pure cellulose offers 
‘functionality and low cost 


Central vacuum system replaces 36 pumps, 
pays for itself in six months 

Clever use of cheese trimmings generates» 
profit. for French firm 

Cost-effective flavor/enhancer perks up 
cheese-flavored foods 

Energy: How efficient is your plant? 

"Fresh" cheese made from powder 

High-barrier package fits foodservice needs 

New cheese-flavor products from enzyme- 
modified cheese 


New - ‘preservative proven effective in tests 


Products taste "“cheesier" . . . with less 
cheese 
Shelf-stable imitation cheese improves many 


dry-mix products 


Surplus dairy products: What can be done? 
Cherries: They're not just for dessert any- 


more 


-Cost-control chicken patties are tasty and 


profitable 


Encapsulated chili-spice blend makes special 

menu items 
Liquid nitrogen vs. COg: Which is best for 
chilling? 


Metering pump precisely adds chlorine to 
wash water 


Major advance in HPLC systems reduces 
development time dramatically 


Automated gas chromatography predicts quality 


of edible oil 


Dried citrus juice sacs add moisture to food 
products 


Will citrus concentrates to aseptic? 


Pepsi's new CIP system meets tough cleaning 
requirements 


New closures for jars and 
bottles 


Special coating for process machinery 


eliminates sticking, corrosion problems 


Coca-Cola switches to plastic belt; boosts 
soft drink production 17% 


Nov 


June 


Apr 


June 


52 


66 
32 
216 
172 


105 
182 


88 
186 


106 
132 


145 


Jan 108 : 
Nov 106 
Apr 37 
May 78 
Nov 53 
Dec 54 
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| Nov 60 
Nov 64 
Dec 34 
May 95 } 
May 65 
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Mar 
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Coding, Dating, Automatic system prints UPC symbol and con- 


Imprinting 


Coffee Bags 
Cogeneration 


Cold Storage 
Doors 


Color 


Competitions 
Composite Can 


Compressor 


Computer 


Controlled 
Atmosphere 


Controller 


Conveyor 


sumer data on a single label 
Clear, smudgeless imprint on waxy carton | 
Ink-jet printing puts promotions inside the 
can 


Coffee in an instant: _it"s in the. bag! 


California processors Save energy 


Life cycle costing applied to cold storage 
doors 


Automatic probe colorimeter cuts test time 
in half 

Electronic color sorting boosts nut 
production 66% 

Highly effective colorant fits product and 
process : | 


Technical award-winner 


New type of can replaces metal © 


Compressor Solves contamination problem; 
helps alcohol plant double production 


Automatic computerized storage for crates 

Computer-controlled auger filler increases 
speed and accuracy 

Computerized corn flour plant: 
Azteca Milling 

Computerized filling system helps eliminate 
giveaway 


A first for 


Computerized. productivity program cuts ware- 


house labor costs in half 
English-language controller 
process control 
New incentives for automatic control 
Process design by computer 


Nitrogen. flush treatment doubles product 
shelf life 


Small controller acts like big FOS 
at a small controller price 


Cans conveyed on a cushion of air at speeds 
up to 6,500 cans per minute 

Coca-Cola switches to plastic belt; boosts 
soft drink production 172% 

Conveyor has padded-chain drive, minimizes 
maintenance, installation costs 

Conveyors kept clean with automatic system 
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150 
68 
57 
44 
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102 


(117 


116 
128. 
99 


178 


112 
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Conveyor 
(Continued) 


Corn 


Corn Products 


Corning 


Corrugated Bin 


Cooling 
System 


Crab 


Cranes 


- Crates 


Crumb 
Softener 


Crystalline 
Fructose 


Cutters 


|o 


Dairy 


 Corn/soy-based frozen desserts: 


Easy-to-clean plastic belt turns in short 


radius 

Four new plastic conven. for special 
applications | 

IEFP Show Report: Plastic conveyors take | 
over 


Plastic components for conveying system 
provide low cost, easy maintenance 

Plastic conveoyr chain improves cannery 
operation 

Pneumatic conveyor stops bottleneck; pays 
for itself in six months 

Tough freezer application no problem for 
stainless-steel wire-mesh belt 


Computerized corn flour plant: 
Azteca Milling 

Taste and 

nutrition made to order 


Captive trucking operation provides quick, 
economical customer service | 


Corning eyes $500-million in biotechnology 

Improves stacking for corrugated bins 

Palletless bulk container saves labor, 
shipping space 


Wet-pressure cooling system extends fruit. 
storage life 


"King krab legs' .. . from fish 


Frito-Lay protects operators and cranes with 


radio anti-collision system 
Automatic compuertized storage for crates 


Concentrated crumb softener saves 60% in 
shipping costs 


Crystalline fructose sweetens gourmet ice 
cream | 


Clever use of cheese trimmings generates 
profit for French firm 

Water ‘laser' cuts food products without 
dust, noise or maintenance 


High speed form-fill-seal machine lets dairy 


eliminate one shift 
Surplus dairy products: 


What can be done? 


A first for 


June 148 
Apr 181 
Apr 127 
Dec 118 
Nov 129 
June 144 
June 146 
Dec 117 
Mar 92 
May 148 
Apr 150 
Mar 163 
Feb 59 
124 
Jan 95 
Oct 214 
June 68 
Jan 85 
June 29 
Nov 105 
July 99 
Oct 196 
May 95 
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Dairy 
Containers 


Defrosting 


Del Monte 
Delaney 
Denester 
Deregulation 


Diet & Health 


Docks 

Dogs 

Doors 
Drums 
Dryer 

E 

Egg 
Electronic 
Scale 


Emulsifier | 


Encapsulated 


Energy 


Attractive containers made in-plant 
Attractive packages . .. At low cost 


Freezer runs longer without defrosting 


Del Monte gives consumers a choice with no- 
salt-added vegetables | 

Packaging problems prevented by test lab 

Delaney: FDA searches for a way out 


Tray denester uses jets of air to guarantee 
efficient tray dispensing 


Deregulation allows Union Pacific to provide 
door-to-door service 


The food industry's role in diet and health, 
Part I 

Food industry's role in diet and health, 
Part II 


Quaker Oats secures trailers to docks, 
assures safety of materials-handlers 


Beefy beverage treat for dogs promotes. 
healthy alternative to water 


Freezer doors cut maintenance costs > 

Aseptic drums easier to | handle, ian ex- 
pensive than #10 cans 

Thinner sheet steel cuts drum cost 


High-temperature computer-controlled dryer 
cuts drying time in half for pasta © 


Egg pizza improves nutrition while reducing 


calories 

Electronic scale accurate to 1/25th of 1% 

This 100%-active amulsifier works at low 
levels with any shortening 

Encapsulated chili-spice blend makes special 
menu items easy 


Greater stability for encapsulated flavors 


Carnation pulls the plug on energy jonecs 
California processors save energy 


Oct 
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Sept 
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July 
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Energy 
(Continued) 


Energy Drink 


Engineering 


Enzymes 


Ethanol 
Evaporator 
Evaporative 
Cooling 
Export 


_Extruder 


Editorials 


Engineered 


Foods 


Energy: How efficient is your plant? 
Heat pump pays off in 2 years; savings cor- 
tinue at $166,500/year a! 


One-million energy~recovery system saves 


brewery 30% in fuel costs 


Recovery system cuts water use 96,000 gal/day 


New high-energy drink for athletes 


Engineering standards: Time of crisis 

Enzymes de-bitter orange juice 

Improved starch enzymes 

New cheese-flavor products from enzyme- 
modified cheese 

New enzyme turns red wine into ghite 


New method measures ethanol content in less 
than two minutes 


Foremost runs evaporator twice as lo 
- Cleaning system prevents build-up 


Evaporative cooling: A simple way to 
pollution control equipment 


Top ten exporting states 


_ Low-speed, twin-screw extruder built for 


‘impossible to extrude’ products 


7-Up vs. caffeine 

Can beta-carotene help okevent cancer? 
Comeback for cyclamate? 

Era of the "Super Company" 

Fuel of the future 

If it's "natural," how good is it? 
Low-sodium revolution 

Procter & Gamble's Woes 
Safeguarding our food supply 

Sugar comes out fighting 

The quack fighters 

Three cheers for Pack Expo '82 


Agar gels -- without boiling 

Artificial blueberry flavor is faithful to 
the real thing 

Aspartame-sweetened items for hospital use 

Better stability and taste for whipped 
toppings 

Blends of dried mushrooms add flavor, 
to foods 

Calcium treatment delays apple spoilage 

Cherries: 

more 

Concentrated crumb softener saves 60% in 


shipping costs 


texture 


They're not just for dessert any- 


137 


228 
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Engineered 
Foods 
(Continued) 


Events 


Corn/soy-based frozen desserts: Taste & 
nutrition made to order 
Cost-control chicken patties are tasty and 


profitable 


‘Cost-effective flavors reduce ingredient 


costs 

Cost-saver dried vegetables can upgrade 
"tired" recipes 

Creative concepts with textured vegetable 
proteins | 

Develops new products from 'unwanted' fish 

Dried citrus juice sacs add moisture to food 
products 

Egg pizza improves nutrition while reducing 
calories 

Fish protein isolate okayed by FDA 

Flaked-and-formed salmon nuggets 

Flavored almond butter 

Flavors with a gourmet touch 

"Fresh" cheese made from powder 

Great shake from;a dry mix | 

Greater stability for encapsulated flavors 

Highly effective coforant fits product and 
process | 

Improved starch ‘enzymes 

Japanese enjoy new uses for almonds 

Keeps rolls mold-free longer 

"King Krab Legs' .. . from fish 

Low-cost protein disperses instantly 

Low-sodium bread with flavor 

Natural meat flavors with real "character" 

New high-energy drink for ahtletes : 

New preservative proven effective in tests 


Nutritious beverage drink based on almond 


powder 


- 100 low-sodium products marketed by this 


pioneer 

Products taste "cheesier" .. . with less 
cheese 

Raisin juice powder -- flavor without the 
fuss 

Reduced-salt luncheon meats. 

Seaweed grown on land 

‘Super protein' from acid-whey 

Textured soy protein isolates create new 
analogs, extenders 

Xanthan gum aids retort-pouch foods 


1982: Labor bites the bullet 
Agency agendas: What to look for in '83 
Delaney: ._ FDA searches for a way out 


Food industry mergers up 20% 
interview with FDA's Sanford Miller 
Is FDA “going soft?" 


Is the regulation machine winding down ? 


Is voluntary sodium labeling dead? 
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Nov 
Sept 


May 


May 


Sept 
Mar 


July 


Jan 


Mar 
Nov 
July 
Nov 
July 
Nov 
July 


Sept 
May 
Jan 
Jan 
Mar 
sept 
May 
Mar 
Nov 
Mar 


July 
Nov 
Sept 


Jan 
Sept 
Mar 
May 


May 


Mar 
Dec 
Sept 
May 
June 
Nov 
Juli 
Aug 


10. 
76 
«C88 
88 
53 
92 
87 
57 
| 70 
63 
59 
68 
64 
| | 83 
| 87 
95 
103 
59 
69 
101 
60 
105 
60 
64 
66 
91 
79 
96 
72 
78 
21 
19 
23 
20 
16 
19 
19 


1982 Index, Food Engineering 


Events 
(Continued) 


FDA 


Fats and Oils 


Fermentation 


Fiber 


Filler 


Film 


Filter 


Filter Aid 


Fish 


Flavors 


New system to evaluate food safety 
The industry in 1982: What-'s ahead? 


~Who will, control the food industry? 


Interview with FDA's Sanford Miller 


for fats and oils 


What's ahead in the 


ontrolled auger filler increases 

and accuracy 

Computerized filling system helps eliminate 
giveaway 


Filler handles delicate product 4 times 


faster 


Filler has "“ultra-clean" options to extend 


product shelf-life 

Fills 50 cartons/min without a defoamer 

Special filler triples production, reduces 
manpower by 50% 

System accurately fills containers at speeds 
of up to 600 per minute 


Intriguing ideas for porous film 
Filter cleans itself continuously; used for 


| liquids with high solids 
Filtration system saves up to $75,000 yearly 


Oil filtration and new packaging keep 


peanuts fresh longer; cut costs 50% 
Water softening and filtering improve re- 
frigeration efficiency 


Diatomite filter-aid improves juice yield 


Develops new products from ‘unwanted' fish 

Fish protein isolate okayed by FDA 7 

"King Krab legs' .. . from fish 

Reliable refrigeration for fish processor 

State-of-the-art refrigeration for new fish 
fish processing plant 

"Waste" heat improves catfish-growth 


flavors reduce ingredient 

| costs 

Cost-effective flavor/enhancer perks up 
cheese-flavored foods 


‘80's 


Apr 18 
Feb 19 
Jan 19 
June 16 
Dec 136 
Oct -130 
Mar 80 
June 114 
Dec 102 
June 116 
Feb 98 
Sept 179 
Jan 123 
Mar 159 
Mar 137 
Aug 56 
Feb 128 
Aug 127 
Dec 88 
Dec 112 
| 
Dec 115 
Sept 72 
Jan 92 
Jan $95 
May 163 
Mar 148 
Jan 146 
Sept 76 
Apr 37 
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| Growth predicted 
Food preservation: eee 
Process design by) computer 

Rapid food fiber | 
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Flavors 
(Continued) 


Floors 


Flour 


Flowmeter 


Food Banks 


Food-grade 
Sealant 


Food Safety 
Foodservice 


Foremost 


Forklifts 


Form-Fill- 
Seal 


Fortification 


Frankfurters 


Freezer 


Frito-Lay 


Flour: 


Flavors with a gourmet touch 
Greater stability for encapsulated flavors 


Guidelines for handling flavors 


Natural meat flavors with real “character" 
Reaction-type beef flavor has low sodium 
content 


Brick “See system protects against 
chemical spills 

Solving deceptive floor problems 

24 year-old floor still going strong 


Get the most for your money 


Dairy installs magnetic flow meter to 


simplify changeovers, minimize downtime 
Sanitary vortex flowmeter offers low-cost 

liquid measurement 
Food Banks: Rapid rise to success 


Food grade sealant solves tough mechanical 
fastening problems 


New system to evaluate food safety 
High-barrier package fits food-service needs 
Foremost runs evaporator twicé as long; 


cleaning system prevents build-up 
Opens .R&D lab for pasta products 


new 


Forklift maintenance no longer a headache 

Special forklifts help move 700,000 cases of 
food per week 

Warehouse boosts cuts cost 


High speed packaging system for hard-to- 


items 
USDA's segition on food fortification 
How low can 


Salt content of frankfurters: 
you go? | 


Freezer doors cut maintenance costs 

Freezer runs longer without defrosting © 

Fruit processor triples production with 
. two-zone IQF freezer 

Shrimp packer switches to CO 9 freezing, 
lowers costs 12% per year 


Frito-Lay protects operators and cranes with 
radio anti-collision system 
Frito-Lay turns waste into profit 


Sept 102 


July 70 
Nov 59 . 
May 121 
May 69 
Aug 47 
wan. 
Mar 68 
Dec 86 
May 127 
Feb 97 
wen 
May 130 
Apr 202 
Apr 18 
Dec 54 
Sept 137 
Feb 106 
July 149 
Mar 160 
Mar 175 
Nov 117 
May 123 
i262 
Feb 134 
Dec 66 
May 136 
Aug 129 
-214 
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. Frozen. 


Desserts 


Frozen 
Dinners 


Fructose 


Fruit 


Fuel Alcohol 


Fumigation 


Future 


Features 


Corn/soy-based frozen desserts: Taste & 


nutrition made to order 


New, premium line of dpapers introduced by 
Campbell Soup 


Crystalline fructose sweetens gourmet ice 
cream | 


Microwave analyzer quickly determines 
maturity of fruits and vegetables 

Wet-pressure cooling system extends fruit 
storage life 


Converts whey into fuel alcohol 


New way to fumigate grain: CO -- it's non- 


toxic and residue free 


Revolution in the food system 


Are stores carrying fewer brands? 

Aseptic packaging fever 

Aseptic papaya puree 

At Kellogg's: Rapid analysis aids quality | 
assurance 

Automatic computerized storage for crates 

Automatic control doubles production 

Business climate analyzed in each state 

California processors. save energy 

Carnation pulls the plug on energy losses 

Changes in USDA inspection: Can industry 
police itself? 

Converts whey into fuel alcohol 

Easy-to-use lab instruments 

Energy: How efficient is your plant? 

Energy-efficient motors: 

Energy-efficient motors: 
factors before deciding 

Energy-efficient motors: 

Energy-efficient motors: 
"efficiency" means 

Engineering standards: 


Consider all 
How Gold Kist did 
Know what 


Time of crisis 


FE's 2nd annual analysis of new food products 


Flour: Get the most for your money 

Food banks: Rapid rise to success 

Food industry's role in err & health -- 
Part I 

Food industry's role in diet & health -- 
Part II 

Food irradiation: Ready for a cdemaback 

Food plant of the future : 

Food preservation: What's ahted in the 


Foods advertised the most -- and the least 
Freezer runs longer without defrosting © 


Avoid the confusion 


‘80's 


Mar 92 
Oct 38 
June 29 
Sept 170 
Feb 124 
Oct 105 
July 118 
May 105 
Nov 88 
Jan 59 
Apr 84 
Dec 78 
June 68 
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Nov 81. 
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June 57 
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Apr 71 
Mar 61 
Oct 130 
Dec 71 
Dec 66 
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Features Frito-Lay turns waste into profit | Sept 102 . 
(Continued) Guidelines for handling flavors : May 121 
High-tech seafood ideas Oct 124 
Highly automated plant : July 86 
How do you motivate sanitation crews? Sept 110 
Huge $200-million expansion July 88 
IEFP Show Report: Cans fight back! Apr 93 
IEFP Show Report: New closure for jars and Apr 106 
IEFP Show Report: New markets for bag-in-box Apr 103. 
IEFP Show Report: New uses for steam Apr 123. 
peelers 
IEFP Show Report: Plastic conveyors take Apr. 127 
IEFP Show Report: Profit from “waste" Apr 130 
products 

IEFP Show Report: Quality control for new apr 115 
packages 
IEFP Show Report: The microprocessor marches Apr 119 

on! 
IEFP Show Report: Trend for the 1980's: mee. 111i 
Shrink-Film : | 
IEFP Show Report: What's happening with the Apr 97 
retort pouch 7 
Ingredients Galore! May 110 
Measuring calories on-line Feb 72 
Membrane technology: Ready for expanded use Nov 84 
New cannery is ‘amazingly innovative' Mar 73 
New developments in whey processing Jan 67 
New dimensions in productivity Jan 80 
New food plants: Who's building what Sept 83 
io New incentives for automatic control Feb 77 
New process tool: Supercritical CO, Apr 89 
New "regulatory" constraints emerging i121 
Nutrient analysis at twice the speed Feb 82 
Nutrient data banks save pemearch time Oct 114 
Preview: Pack Expo '82 Oct 108 
Process design by computer Mar 80 
Reagan's effect on regulations June 75 
Revolution in the food system May 105 — 
Salary Survey 1982 2 Dec 61 
Salt analyses: A comparison of methods Nov 83 
Salt-free seasoning chart May 117 
Same labor .. . 60% more product Oct 106 
Sanitation crackdown | Jan 55 
Slipsheets could save S$millions June 70 
Solving deceptive floor problems Mar 68 
State of the food industry Aug 
Steel cans vs. aluminum Dec 69 
Super efficient plant Oct = 
Surplus dairy products: What can be done? May 95 
The sweetener report 1982-1987 July 75 
Swift meets the back-haul challenge Feb 89 . 
Top-spending food companies Nov 90 
Top ten exporting states Mar 82 
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Features 
(Continued) 


Field Reports 


Trends and future of yeast 
USDA's position on food fortification 
Yogurt improves bakery products 


$1-million energy-recovery system saves 
brewery 30% in fuel costs 

$1.5-million spray dryer for caramel plant 

Advances in retort technology using rotation 
and overriding pressure 

Amstar finds new uses for infrared techniques 

Aseptic drums easier to handle, less ex- 
pensive than #10 cans 

Aseptic lab opens for rigid containers 


Attractive containcrs made in-plant 


Automated gas chromatography predicts 
quality of edible oil 

Automatic basket stacker reduces labor | 

Automatic probe colorimeter cuts test time in 
half 

Beef packer expands operations without losing 
one day's production time 

Brick flooring system protects against 
chemical spills 

Bulk materials discharger solves sticky flow. 
problems 

Can-labeling goes underground | 

Captive trucking operation provides quick, 
economical customer service 

Careful valve system design reaps big down- 
time savings 

Cargill opens new edible oil plant 

Catfish production in 1982 to reach an ali- 
time high 

Central vacuum system replaces 36 pumps, pays 
for itself in six months / 

Chills liquor before filtering, shelf-life 
triples 

Clear, smudgeless imprint on waxy carton 

Clever use of cheese trimmings generates 
profit for French firm 

Coca-Cola switches to plastic belt; boosts 
soft drink production 17% 

Compressor solves contamination problem; 
helps alcohol plant double production 


Computerized corn flour plant: A first for 


Azteca Milling i 
Computerized productivity program cu ware- 
house labor costs in half | 
Computerized scale system cuts snack-food 
overfill 903% | 
Corning eyes $500-million in biotechnology 
Dairy installs magnetic flow meter to 
simplify changeovers, minimize downtime 
Data-processing system uncorks inventory 
bottleneck | 
Diatomite filter-aid improves juice yield 


15. 
May 123 
| Dec 74 
Sept 158 
Sept 138 
Sept 154 
Apr 160 
Jan 132 
Sept 191 
Sept 188 
Oct 182 
Nov 130 
Nov 110 
Oct 161 
Jan 121 
Max 128 
Jan 144 
May 148 
Nov 135 
4 
July 109 
Apr 151 
Jan 108 
Mar 132 
Oct 199 
Nov 106 
June 145 
Aug 136 
Dec 117 | 
Dec 128 
Jan 110 
Apr 150 
Feb 97 
| Jan 118 
Dec 115 


1982 Index, Food Engineering 


Field Reports 
(Continued) 


Dr Pepper's switch to electrics cut fuel 
costs, reduced maintenance 
Dried fruits get a 'new look' 
Drives save $700 per week in electricity; 
also cut maintenance and labor costs 
Easy-to-clean plastic belt turns in short 
radius. 

Efficient case erector doubles line 
while cutting labor and downtime 

Electronic color sorting poosts nut 
ion 663% 

Electronic scale accurate to 1/25th 

Enzymes de-bitter orange juice 

Evaporative cooling: A simple way to up- 
grade pollution control equipment 

Express Dairy installs aseptic systems for 
cream products and flavored milk. 

Fast, accurate way to check bottle walls 

Filler handles delicate product 4 times 
faster | 

Film replaces cartons .. . cuts cost 67% 

Filtration system saves up to $75,000 yearly 


speed 
product- 
of 1% 


Flexible impeller pump handles product gently 
refrigera- 


Foam insulation is precision-fit; 
tion performance is improved 


Food grade sealant solves touch mechanical © 


fastening 
Food plants can't afford solar energy 
Foremost runs evaporator twice as long; new 
cleaning system prevents build-up | 
Forklift maintenance no longer a headache 
Freezer doors cut maintenance costs 


_ Frito-Lay protects operators and cranes with 


radio anti-collision system 

Fruit processor triples production with cui 
zone IQF freezer | 

Galvanizing reduces maintenance & downtime 

Growth predicted for fats and oils 

Heat pump pays off in 2 years; savings con- 
tinue at $166,500/year | 

Here's what cooks half che world's canned 
food 

High speed Soem-f11i-neal machine lets dairy 
eliminate one shift 


_Highly-accurate bulk weighing system 


Hot-melt adhesive eliminates shipping case 
‘pop ovens' 
Improves stacking for corrugated bins 
Insects: - Potential food source 
Interstate's new shortening system doubles 
production, cuts energy cost 
Kraft solves difficult metering problem 


Less damage to cartons -- less pilferage, too 
Life cycle costing applied to cold storage 


doors 
Liquid nitrogen vs. CO.: 
chilling? 


Which is best for 
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Field Reports 


(Continued) 


Long-lasting insecticide saves time & money 
Measures O95 in headspace -- in seconds 
Metering pump precisely adds chlorine to 


wash water 4 
Microprocessor balance improves net-weight 
accuracy 


Microwave analyzer quickly determines 
maturity of fruits and vegetables 

New amino acid plant 

New enzyme turns red wine into white 

New sugar distribution center | 

New way to fumigate grain: CO 
toxic and residue free — 

Nitrogen flush treatment doubles product 
shelf-life 


Oil filtration and new packaging keep peanuts 


fresh longer; cut costs 50% 


‘One-ton bag of sodium bicarbonate 


Opens R&D lab for pasta products 


Pepsi's new CIP system meets tough cleaning > 


requirements 


Plastic conveyor chain improves cannery 


operation 
Plastic netting solves shipping problems > 
Plastic strapping cuts packing costs 
Pneumatic conveyor stops bottleneck; pays 
for itself in six months 
Portable bulk bins give flexibility to 
gelatin plant 
Preventive warehouse sanitation: 
opportunity for control 
Publix automates delicate pie 
turns out 150,000 pies per week 
Pump automatically greases bun pans 
Quaker Oats secures trailers to docks, 
assures safety of materials-handlers | 
Quaker retrofits plant with HPS lighting 
Rapid analysis of food fiber 


The last 


Recovery system cuts water Jf 96,000 gal/day 


Reliable refrigeration for fish processor 

Salt content of frankfurters: How low can 
you go? 

Screw feeder controls oysters' diet 

Shrimp packer switches to co. freezing, 
lowers costs 12% per year 

Special filler triples production, reduces 
manpower by 50% 


Special forklifts help move 700,000 cases of 


food per week 


Special membrane cartridge provides efficient 


automated whey processing 


Speed reducers keep plant running 24-hours a 


day 
State-of-the-art refrigeration for new fish 
processing plant 


po 
2 non 


July 
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‘Store one, pour one' milk package is a winn- Mar 


er in supermarket tests 
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Field Reports 
(Continued) 


Food Packaging 


As I 
As I 
As I 
As I 


Switch to polycarbonate bottles streamlines 
production 

Test chamber rates trailer insulation 

Thick, smooth catsup with no watery residue 

Thinner sheet steel cuts drum cost 

Totally enclosed blancher saves energy 

Tough freezer application no problem for 
stainless-steel wire-mesh belt 

24 year-old floor still going strong 

Two paddle processors replace 9 sterilizers 

Uniforms promote customer confidence 

Vacuum system cuts steam usage 50% 

Warehouse boosts productivity, cuts cost 

“Waste" heat improves catfish-growth | 

Waste products become profitable ... 
Sl-million in steam and fertilizer 

Water softening and filtering improve re- 
frigeration efficiency 

Wet-pressure cooling system extends fruit 
storage life 

Wraparound case provides tighter pack and 
cuts material cost 12 percent 


over 


| Wraparound system reduces packaging costs 


bottle 


ready for market tests 

- - Let's recycle plastics 

- « Metallized film myths | 

Packaging in 1982 

see it - »« Tamper-proof closures 

As I see it .. . Tampering, revisited 

Aseptic bag-in-box holds 300 gallons 

Aseptic package in one-liter size 

Aseptic package report: The 
it! 

Attractive packages .. . At'low cost 

Bag's reclosure device permits air-tight 
sealing 


Aluminum 
see 
see 
see 


Better bags at lower cost 


Better system for retort pouches 

Canning without retorts 

Coffee in an instant: It's in the bag! 

Coke, Pepsi .. . And Green Spot? 

High-barrier package fits foodservice needs 

High speed line for big bottles 

Intriguing ideas for porous film 

Milk in aseptic package becomes a “pop" 
drink 

New inner seal for glass 

New pilferproof closure 

New type of can replaces metal 

Next target for pet: Wide-mouth jars 

Packaging problems prevented by test lab 

Palletless bulk container saves labor, 
shipping space | 

Paper stamp not needed on liquor bottles 

Plastic beverage cans 

Plastic bottles are crystal clear 


consumer likes. 


Apr 


June 
June 
Oct 


Dec 
June 


Dec 
Nov 


Jan 


May 
Mar 
Jan 
Aug 
Dec 
Feb 


Apr 


Aug | 
Aug 


Oct 
Feb 
Apr 
Dec 
Dec 


Oct 


Oct 


Apr 


June 


Oct 
Dec 
June 
Oct 


Dec 


Aug 
Aug 
Apr 


-Apr 


Dec 
Dec 
June 
June 
Feb 


June 
Apr 
Apr 


18. 
179 
160 
218 


100 
146 


ice 
108 
mm 156 
188 
175 
146 
151 
119 
124 
150 
93 
| 52 
73 
64 
62 
56 
47 
| 
Feb 53 
69 
50 
47 
64 
54 
56 
50 
| 
41 
44 
39 
42 
59 | 
48 
60 


ii Index, Food Engineering 


- Food Packaging Polypropylene jars offer big savings 


(Continued) 


G 
Galvanizing 


Gas 


Chromatograph 


Genetic 
Engineering 


Giant Foods 


Gourmet 
Flavor 


Gov't Study 


Grain 


Gum 


H 


Handling/ 
Distribution 


Premium chip line gets a premium package 
Quaker computerizes pouch registration 
Shrink-film cases: Savings soar to 50% 
Strong new aluminum food can 

Stunning graphics without outer carton 
Technical award-winner 

The optimum container for mass feeding? 
The ultimate juice bottle? 

Thinner film gives 53% more wraps per roll 
Will citrus concentrates go aseptic? 
Will shrink film replace cans? 


Galvanizing reduces maintenance and downtime 


Easy-to-use gas chromatograph Simplifies 
analysis, reduces set-up time wah 


Corning eyes $500 million in biotechnology 


Highly automated plant 


Flavors with a gourmet touch 


The industry in 1982: What's ahead? 
New way to fumigate grain: 


CO, It's non- 
toxic and residue free 


Agar gels -- without boiling 

Refrigerated syrup flows easier; has better 
texture and mouthfeel 

Xanthan gum aids retor’-pouch foods 


Automatic basket loading system gently 
handles delicate products 


Automatically re-stacks cases for loading, 


eliminates slipsheets, manual labor 


Bottom-up pal les eliminates product 


damage 
Cans conveyed on a cushion of air at speeds 
up to 6,500 cans per minute 


_ Conveyor has padded-chain drive, minimizes 


maintenance, installation costs 
Deregulation allows Union Pacific to provide 
door-to-door service 
Electronic batch-weigh system assures bulk 
ingredient accuracy 


Oct 70 
Aug 67 
Oct 58 
Feb 60 
Oct 57 
Oct 66 
Apr 57 
Aug 59 
Apr 52 
Apr 64 
June 44 
Feb 54 
Aug 164 
Feb 99 
Apr 150 
July 86 
July 70 
Feb 19 
July 118 
May 87 
Nov 40 
May 78 
June 127 
Mar 150 
Aug 152 
Oct 203 
Jan 136 
Nov 125 
118 


Feb 


» 


1982 Index, Food Engineering 


Handling/ 


Distribution 


(Continued) 


Hamburgers 
Hams 
Handles 


Headspace 


Heat 
Exchanger 


Heat Pump 
Homogenizer 
Hormel 
Hot-melt 
Adhesive 


Instruments 
& Controls 


Four new plastic conveyors for special 
applications 

Labor-control program increases warehouse 
productivity 30 percent 

Plastic components for conveying system 
provide low cost, easy maintenance 


Portable automatic palletizer is easily moved 


where needed 
"Sic-Pack" van gives instant promotional im- 


pact 


Zero-calorie gel of pure cellulose offers 
functionality and low cost 


Will shrink film replace cans? 


"Store one, pour one' milk package is a 
winner in supermarket tests 


Measures O. in headspace -- in seconds 


2 

Chills liquor before filtering, shelf-life 
triples 

Two paddle processors replace 9 sterilizers 


Heat pump pays off in 2 years; 


savings con- 
tinue at $166,500 per year : 


Apr 
May 


Dec 


July 
sept 


May 


Feb 


Mar 


July 


Mar 


Nov 


Apr 


Ultrasonic homogenizer blends at low pressure ,May 


offers low initial and running costs 


Super efficient plant 


fot~melt adhesive eliminates shipping case 
‘pop opens' 


Automatic control of batch processes improves 


quality, maximizes throughput 

Computer inspection system ‘'reads' 
human 

Easy-to-use gas chromatograph simplifies 
analysis, reduces set-up time 

First robot lab work frees technicians for 
more creative tasks 

High-accuracy viscometer roves batch-to- 
batch quality 

Just touch this CRT screen to see and. adjust 
any process detail 

Major advances in HPLC systems reduces 
development time dramatically | | 

New method measures ethanol content in less 
than two minutes | 

"Obsolete-proof' programmable controller de- 
signed to use future developments 


like a 
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Instruments 
& Controls 
(Continued) 


Ice’ Cream 
Imitation 
Milk | 
In-plant 


Container. 
Forming 


Incineration 


Infrared 


Inner Seal 


Insecticide 


Insects 


Inspection 


Insulation 


Irradiation © 


Ingredients 


Food irradiation: 


Sanitary vortex flowmeter offers low-cost 
liquid measurement 

Small controller acts like big controller . 
at a small controller price 


Jan 


Nov 


Temperature controller offers +0.1% accuracy May 
at a price 30% less than electronic systems 


‘Ingredients Report. _ 


Crystalline fructose. sweetens gourmet ice 


cream 


Whey-based imitation milk product offers 
nutrition, convenience and flavor 


Attractive containers made in-plant 
Attractive packages . .. At low cost ~— 

Liquid and solid wastes turned into energy 
Amstar finds new uses for infrared 

techniques ¢ 
Canning without retorts 
Measuring calories on-line 
Rapid analysis of food fiber 
New inner seal for glass 


Long-lasting insecticide saves time and 


money 

Insects: Potential food source 

Computer inspection system ‘reads' like a 
human 

IEFP Show Report: Quality control for new 
packages 


Foam insulation is precision-fit; refrigera- 
tion performance is improved 
Test chamber rates trailer insulation 


Ready for a comeback 
Food preservation: What's ahead in the 80's 
Cost-effective flavor/enhancer perks up 

cheese-flavored foods 
Encapsulated chili-spice bland makes special 
menu items easy 


Imitation black pepper made with wheat and 


flavoring 

New cheese-flavor products from enzyme- 
modified cheese 

New lactalbumins boost distri value of 
many other food proteins 
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Ingredients 
(Continued) 


J 


Jars 


Juice Bottle 


K 


Kellogg's 


Yabeling 
Labor 


Laser 


Letters 


Lift Trucks 


Lighting 


Reaction-type beef flavor has low sodium 
content | 

Refrigerated syrup flows easier; has better 
texture and mouthfeel 3 

Shelf-stable imitation cheese improves many 
dry-mix products 

Soy-based toppings add bite, flavor to dry 
mixes, pizzas, frozen foods 

This 100%-active emulsifier works at low 
levels with any shortening 

Versatile butter-flavored os adds taste, 
economy to meals 

zZero-calorie gel of pure lulose offers 
functionality and low cost 


New inner seal for glass 


The ultimate juice bottle? 


At Kellogg's: 
assurance 
Nutrient analysis at twice the speed 


Rapid analysis aids quality 


At Kellogg's: 
assurance 

Easy-to-use lab instruments 

Easy-to-use testing method simplifies micro- 
biological monitoring 

New method measures ethanol content in less 
than two minutes 


Rapid analysis aids quality 


Opens R&D lab for pasta products 
Packaging problems prevented by test lab 


Can-labeling goes underground 


1982: Labor bites the bullet 
Water ‘laser' cuts food products without 
dust, noise or maintenance | 


Pasta vs. Gatorlode 


Dr Pepper's to trices cut fuel 
costs, reduces maintenance 


Quaker retrofits plant with HPS lighting 
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Liquid 


Chromatography 


Liquid 
Nitrogen 


Liquor 
Luncheon Meats 


Marketplace 


Magnetic Flow 
Meter. 
Margarine 
Maturity 

Meat 


Media 


Mergers. 


Major advance in HPLC systems reduces 
development time dramatically 


Liquid nitrogen vs. COj: Which is best for 
chilling? 


Chills liquor before filtering, shelf-life 
triples | 
Paper stamp not needed on liquor bottles 


Reduced-salt luncheon meats 


Beefy beverage treat for dogs promotes 
healthy alternative to water 


Crystalline fructose sweetens gourmet ice 


cream 

Del Monte gives consumers a choice with no- 
salt-added vegetables 

First aspartame-sweetened cereal to be 
launched by Quaker 

Low-sodium education campaign launched by 
S.S. Pierce Co. 

Low-sodium, no-salt-added soups contain 
added spices and seasonings 

Microwave oven cake mix introduced by 
Procter & Gamble 

New blended spread fills the gap between 
butter and margarine 

New, premium line of dinners 
Campbell Soup 

Revlon goes national with salt aobatitute 

Saccharin-packed fruits reduce calories up 
to 72% 

Whey-based imitation milk product offers 
nutrition, convenience and flavor 


Dairy installs magnetic flow meter to 
Simplify changeovers, minimize downtime 


New blended spread fills the gap between 


butter and margarine 


Microwave analyzer quickly determines 


maturity of fruits and vegetables . 


Natural meat flavors with real "character" 
Super efficient plant 


One-step procedure for microbial media; no 
mixing, autoclaving, or water baths 


Food industry mergers up 20% 
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Metallized Film As I see it. . 


Microbial 
Media 


. Metallized film myths 
Dried fruits get a ‘new look' | 
Premium chip line gets a premium package 


Kraft solves difficult metering problem 

Metering pump precisely adds chlorine to 
wash water 

Pump automatically greases bun pans 


One-step procedure for microbial media; no 
mixing, autoclaving, or water baths 


Microprocessor Automatic control doubles production 


Microwave 


Milk /, 


Milk Cartons 


Mixer 


Motor 


Muellers 
Mushrooms 
N 


New Food 
Plants 


IEFP Show Report: The microprocessor 
marches on 
Microprocessor balunce improves net-weight 


accuracy 


Microwave analyzer quickly determines 
maturity of €ruits and vegetables 

Microwaves cook meat, poultry, and fish.with 
less shrinkage, 33-75% less energy 


-Microwave oven cake mix introduced by 


Procter & Gamble 


New lactalbumins boost nutritional value of 
many other food proteins | 

Whey-based imitation milk product offers . 

nutrition, convenience and flavor. 


Fills 50 cartons/min a defoamer 

High speed form-fill-seal machine lets 
dairy eliminate one shift 

‘Store one, pour one' milk package is a 
winner ott supermarket tests 


Versatile mixer fits dozens of applications, 


mixes up to twenty times faster 


motors: Avoid the 
Energy-efficient motors: Consider all 
factors before deciding * 
Energy-efficient motors: How'’Gold Kist did 
it 
Energy-efficient motors: 
"efficiency" means 


Know what 


Better bags at lower cost oo 


Blends of dried mushrooms add flavor, 
texture to foods 


Cargill opens new edible oil plant 
Food _* of the future 
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New Food 


Plants 


(Continued) 


New Food 
Products 


Nitrogen 


Noise 


Nutrient 
Analysis 


Nutrient 
Data Banks 


Nuts 


Orange Juice 


Oven 


Ovenable 


Board 


Oxygen 


Oysters 


P 


Packaging 


Highly automated plant 


Huge $200 million expansion 

New amino acid plant 

New cannery is ‘amazingly innovative' 
New food plants: Who's building what 
Super efficient plant 


FE's second annual analysis of new food 


products 

Nitrogen at half the cost for blanketing 
and purging 

Nitrogen flush treatment com product 
shelf life 


Noise control system dodinved for food plant 
use 


Nutrient analysis at twice the speed 
Nutrient data banks save research time 


Electronic color sorting boosts nut 
66% 


Enzymes de-bitter orange juice 


Fuel-efficient oven debuts for eerearrs 
products 


Stunning graphics without outer carton 


Fine-bubble air-diffuser provides more 


dissolved oxygen at lower cost 
Measures Oj in headspace -- in 


Screw feeder controls oysters' diet 


Aseptic orange juice going well, more 
items to join Borden line 


Dairymen's aseptic milk launched with plans 


to regain market share 

Ink-jet printing puts promotion: inside the 
can 

Multi-layered plastics make bid to capture 
food business 

The retort pouch. .°. that isn't 

Thin-wall, OPP deli containers resist heat 
and stress cracking 
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Packaging/ 
Supply Line 


Processing/ 
Supply Line 


Paddle 
Processors 


Palletizer 


Automatic system prints UPC symbol and con- 


sumer data on a single label 
Computer-controlled auger filler increases 
speed and accuracy 
Computer-controlled weighing system offers 
accuracy at high speed 


Computerized Paeeag system helps eliminate | 


giveaway 

Filler has options to extena 
product shelf-life 

Fills 50 cartons/min without a 

High speed packer/unpacker handles bottles 

gently 

High speed packaging system ‘for hard-to- . 
handle items 

Improved pouch-packager operates 50% faster 

New generation of aseptic machines features 
higher speed, easier control 


System accurately fills containers at speeds 


of up to 600 per minute 
Tray denester uses jets of air to guarantee 
efficient tray dispensing 


English-language controller simplifies~ 
process control 


Fuel-efficient oven debuts for specialty 


products 
High-temperature computer-controlled dryer 
cuts drying time in half for pasta 
Special coating for process machinery 
eliminates sticking, corrosion problems | 
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Ultrasonic homogenizer blends at low pressure,May 132 


offers low initial and running costs 

Steam peeler improves yield 1-4%, pays for 
itself in one year or less : 

Water 'laser' cuts food products without 
dust, noise or maintenance 

Ultrasonic pasteurizer for juice ready for. 
pilot plant trials 

Versatile mixer fits dozens of applications, 
mixes up to twenty times faster | 

Low-speed, twin-screw extruder built for 
‘impossible to extrude' products 

Nitrogen at half the cost for blanketing 
and purging 

Microwave cooks meat, poultry, and fish with 
less shrinkage, 33-75% less energy 


Two paddle processors replace 9 sterilizers 


Automatically re-stacks cases for loading, 
eliminates slipsheets, manual labor 
Bottom-up palletizing eliminates product 
damage 
Portable automatic palletizer is easily 
moved where needed 
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Pasta 


Peelers 


PET 


Petri Dish 
Pies 
Pizza 


Plastic 
Containers 


Plastic 
Belt 


Plastic 
Netting 


Pneumatic 
Conveyor 


Polycarbonate 


Bottles 


Polyethylene 
Film 


Polypropylene 


Porous Film 


Potato Chips 


High-temperature computer-controlled dryer 
cuts drying time in half for pasta 

Opens R&D lab for pasta products 

IEFP Show Report: New uses for steam 

peelers 


Steam peeler improves yield 1-43, pays for 


itself in one year or less 
Next target for pet: Wide-mouth jars 


One-step procedure for microbial media; no 
mixing, autoclaving, or water baths 


Publix automates dclicate pie operation, 
turns out 150, 000 pies per week 


Egg pizza improves nutrition while reducing 


calories 


Multi-layered plastics make bid to capture 
food business 

Plastic beverage cans 

Plastic bottles are crystal clear: 

Polypropylene jars offer big savings 

Thin-wall, OPP deli containers resist heat 
and stress cracking 


pene Switches to plastic belt; boosts 


soft drink production 17% 
Easy-to-clean plastic belt turns in short 


radius 

Four new plastic conveyors for special 
applications 

IEFP Show Report: Plastic conveyors take 
over 


Plastic netting solves shipping problems 


Pneumatic conveyor stops bottleneck; pays 
for itself in six months 


Switch to polycarbonate bottles streamlines 


production | 
Thinner film gives 53% more wraps per roll 


Polypropylene jars offer big savings 


Intriguing ideas for porous film 


Premium chip line gets a premium: package 
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Pouch 
Preservation 


Pressure 
Probe 
Colorimeter 


Process 
Design 


Productivity 


Programmable 
Controller 


Protein 


Pump 


Quaker 


R 
R&D Lab 
Railroad 
Raisin Juice 
Powder 
Reagan 


Reclosure 


Refrigeration 


Improved pouch-packager operates 50% 
faster 
Quaker computerizes pouch registration 


Food preservation: 
Keeps rolls mold-free longer 


New payeerwettve proven effective in tests 


Wet-pressure cooling system extends fruit 


storage life 


Automatic probe lek cuts test time in 


half 


Process design by computer 


"New dimensions in productivity" 


"Obsolete-proof' programmable controller 
designed to use future developments 


Fish protein isolate oOkayed by FDA 

Low-cost protein disperses instantly 

New lactalbumins boost nutritional value 
of many other food proteins 

‘Super protein' from acid-whey 


Flexible impeller pump handles product 
gently 


Quaker Oats secures trailers to docks, 
assures safety of materials-handlers 


Quaker pouch registration 


Opens R&D lab for pasta products 


Deregulation allows Union Pacific to 
provide door-to-door service 


Raisin juice powder os flabor without the 


fuss 


Reagan's effect on regulations . 


Bag's reclosure device permits air-tight 
sealing | 


Reliable refrigeration for fish processor 
State-of-the-art refrigeration for new fish 
processing plant 


) What's ahead in the 80's 
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Regulations 


Retort Pouch 


Retortable 
Tray | 


Retorts 


Reverse 
Osmosis 


Revolution 


‘Robot 
Rolls 
s 


 Sanitation/ 
| Maintenance 


SAMI 


Saccharin 


Advances 


IEFP Show Report: 


New "regulatory" constraints emerging 


Reagan's effect on regulations 


in retort technology using 
rotaticoh and overriding pressure 
Better system for retort pouches | 
Here's what cooks half the world's canned 
food 
What's happening with the 
retort pouch? 


The retort pouch. . . that isn't 


Xanthan gum aids retort=-pouch foods 


The optimum container for mass feeding? 


Canning without retorts 


Membrane technology: 


Ready for expanded 
use 


Revolution in the food system 


First robot lab work frees technicians for 
more creative tasks 


Keeps rolls mold-free longer 


Atomization cleans smokehouse 70% faster; 
saves labor, chemicals, and water, too 
Basket and tray washer reduces energy costs 

75% 


Beads help control spills, absorb oil and 


organic liquids 

Conveyors kept clean with automatic system 

Easy-to-use testing method ties micro- 
biological monitoring 

Filter cleans itself continuously; 
liquids with high solids 

Fine-bubble air-diffuser provides more 
dissolved oxygen at lower cost 

Liquid and solid wastes turned into energy 

Noise control system approved for food 
plant use 

One-step procedure for microbial media; no 
mixing, autoclaving, or water baths 


used for 


| Salmonella detection procedure reduces test 


time by 50 percent 


Sanitary plug valve can be cleaned-in-place 


Are stores carrying fewer brands? 


Saccharin-packed fruits reduce calories up 
to 72% 
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Salary 
Survey 


Salmon 
Nuggets 


Salmonella 


Salt 


Sanitary 
Plug Valve 


Sanitation 


Scale 


Screw Feeder 
Seafood 


Seagrams 


Sealant 


1982 Salary Survey 
Flaked-and-formed salmon nuggets 


Salmonella detection procedure reduces test 
time by 50 percent 


100 low-sodium products marketed > by this 
pioneer 


Del Monte gives consumers a choice with no- 


salt-added vegetables 

The food industry's role in diet & health, 
Part. I 

Is voluntary sodium labeling dead? 

Low-sodium bread with flavor 

Low-sodium education campaign launched by 
S.S. Pierce Co. 

Low-sodium, no-salt-added soups contain 
added spices and seasonings 

Low-sodium revolution 

Reaction-type beef flavor has sak sodium 
content 

Reduced-salt luncheon meats 

Revlon goes national with salt substitute 

Salt analyses: A comparison of methods 

Salt content of frankfurters: How low can 
you go? 


‘The salt-free seasoning chart 


Sanitary plug valve can be cleaned-in-place 


How do you motivate sanitation crews? 

Pepsi's new CIP system meets tough cleaning 
requirements 

Preventive warehouse sanitation: 
opportunity for control 

Sanitation crackdown 


The last 


Computerized scale system cuts snack-food 
overfill 90% 

Electronic scale accurate to 1/25th of 1% 

Screw feeder controls oysters’ diet 

High-tech seafood ideas 


Data processing os uncorks inventory 
bottleneck 


Food grade sealant solves tough mechanical 
fastening problems 


Seale Build-up Foremost runs evaporator twice as long; new 
cleaning system prevents build-up 
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Seasoning 
Shake 
Shortening 


Show Preview | 


Show Report 


Shrink Film | 


Six-Pack 
Size 
Reduction 
Slipsheets 
Smokehouse 
Sodium 
Bicarbonate 
Solar 


Sorbate 


_IEFP Show Report: 


IEFP Show Report: 


The salt-free seasoning chart 


- Seaweed grown on land 


Great shakes from a dry mix 


Interstate's new shortening system doubles 
production, cuts energy cost 

This 100%-active emulsifier works at low 
levels with any shortening ~ 


"New dimensions in productivity" 
Preview: Pack Expo 


Cans fight back! 
The microprocessor 


IEFP Show Report: 

IEFP Show Report: 
marches on | 

IEFP Show Report: 
bottles 

IEFP Show Report: 

IEFP Show Report: 

IEFP Show Report: 
over 


New closures for jars and 


Plastic conveyors take. 


Profit from “waste” 
products 
Quality control for new 
packages | 
IEFP Show Report: 
shrink film 
IEFP Show Report: 
retort pouch? 
Ingredients Galore! 
Ingredients Report 


Trend for the 1980's: 


What's happening with the 


IEFP Show Report: Trend for the 1980's: 

shrink film 
Shrink-film cases: Savings soar to 50% 
Will shrink-film replace cans? 


"Six-Pack" van gives instant promotional i 
pact 


Clever use of cheese trimmings generates 
‘profit for French firm 


Slipsheets could save $millions 


Atomization cleans smokehouse 70%/faster; 
saves labor, chemicals, and water, too 


Automatic control doubles production 


One-ton bag of sodium bicarbonate 


Food plants can't afford solar energy 


Keeps rolls mold-free longer 


New markets for bag-in-box 
New uses for steam peelers 
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Soups 


Soy 


Soybean Oil 


Speed 
Reducers 


Spices 


Spills 


Spray Dryer 
Staley 
Standards 


States 


Steam 


Steam Peelers 


Steel Cans 
Storage 


Strapping 


Stretch Wrap 


Sugar 


Supercritical 
Fluids 


Low-sodium, no-salt-added soups contain 
added spices and seasonings 


Corn/soy-based frozen desserts: 
nutrition made to order 

Cost-control chicken patties are tasty and 
profitable 

Creative concepts with textured vegetable 
proteins | 

Low-cost protein disperses instantly ’ 

Soy-based toppings add bite, flavor to dry 
mixes, pizzas, frozen foods 

Textured soy protein isolates create new > 
analogs, extenders 


Taste and 


Food plant of the future 


Drives save $700 per week in electricity; 
also cut maintenance and labor costs 

Speed reducers keep plant running 24-hours a 
day 


Low-sodium, no-salt-added soups contain added 
Spices and seasonings 
The salt-free seasoning chart 


Beads help control spills, absorb oil and 
organic liquids 


$1.5-million spray dryer for caramel plant 


Food plant of the future 
Engineering standards: Time of crisis — 


Business climate analyzed in each state 
Top ten exporting states 


Vacuum system cuts steam usage 50% 

IEFP Show Report: New uses for steam peelers 

Steam peeler improves yield 1-4%, pays for 
itself in one year or less 

Steel cans vs. aluminum 

Automatic computerized storage for crates 


Less damage to cartons -- less pilferage, too 
Plastic strapping cuts costs 
Film cartons .. . cuts costs 673 


New sugar center 
Same labor... . 60% more product 


New process tool: Supercritical co. 
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Surplus Dairy Surplus dairy products: 


Products 


Tamper- 
Evident 
Tanks 

Tax Stamp 
Temperature 
Thickness 
Gage 


Tortillas. 


Trailer 


Tray 
Denester 


‘Trucking | 


Ic 


UPC 


USDA 


Ultra- 
filtration 


Membrane technology: 


What can be done? 


Growth predicted for fats and oils 
The sweetener report 1982-1987 
Swift meets the back-haul challenge 


Refrigerated syrup flows easier; has better 
texture and 


New pilferproof closure 


 Tamper-proof closures 


Tampering, revisited 
New sugar distribution center 


Paper stamp not needed on liquor bottles 


Dec 
Apr 
Dec 


Jan 


June 


Temperature controller offers +0.1% accuracy May 
at a price 30% less than electronic systems 


Fast, accurate way to check bottle walls 

Fuel-efficient oven debuts for specialty 
products 

Test chamber rates trailer insulation 


Tray denester uses jets of air to guarantee 
efficient tray dispensing 


Captive trucking operation provides quick, 
economical customer service 


"Six-pack" van gives instant promotional im- 


pact 


Swift meets the back-haul challenge 


Automatic system prints UPC symbol and 
consumer data on a single label 
Changes in USDA inspection: 

police itself? 
USDA's position on food fortification 


Can industry 


Ready for expanded use 
Special membrane cartridge provides 
efficient automated whey processing 
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Ultrasonic 


Underground 
Uniforms | 


Unit Loads 


Vacuum 
Valve 


Variable 
Speed Drives 
Vegetables 
Vibrating 
Bins 
Viscometer 


Vitamins 


W 


Warehouse 


Washer 


| Waste 


Fast, accurate way to walls Sept 
Ultrasonic homogenizer blends at low tes May 
pressure, offers low initial and 
running costs 


Ultrasonic pasteurizer for juice ready for Aug 
pilot plant trials | 
Can-labeling underground Jan 
Uniforms ‘promote customer Jan 
Film replaces cartons . . . cuts costs 67% \ Oct 
Plastic netting solves shipping problems _ Nov 
Central vacuum system replaces 36 pumps, Jan 
pays for itself in six months : 
Vacuum system cuts steam usage 50% : May 
Careful valve system design reaps big Nov 


downtime savings. 
Sanitary plug valve can be cleaned-in-place Apr 


Drives save $700 per week in electricity; Apr 
also cut maintenance and labor costs 
Cost-saver dried vegetapres can upgrade May 
"tired" recipes 
- Bulk materials discharger solves sticky Mar 
flow problems | 


High-accuracy viscometer oves batch-to- Dec 


batch quality 


USDA's position on food fortification May 

Computerized productivity program cuts 
warehouse labor costs in half | . 

Labor-control program increases warehouse May 
productivity 30 percent _ ie 

Preventive warehouse sanitation: The eee: May 
opportunity for control | 

Warehouse boosts cuts cost Mar 


.Basket and tray washer reduces energy costs June 
75% 


Waste latins become profitable ... over  $ Aug 
$1 million in steam and fertilizer 
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Wastewater 


Water 
Water Laser 


Water 
‘ Softening 


Weighing 
System 


-Wet-Pressure 


Cooling 
System 


Whey 


Whipped 
Toppings 


Wine 


Wraparound 
Case 


Yeast 


Yogurt 


Frito-Lay turns waste into profit 
IEFP Show Report: Profit from “waste" 
products 


Recovery system cuts water use 96,000 gal/ 
day 


Watér ‘laser' cuts food products without 
dust, noise or maintenance | 


Water softening and filtering improve 


refrigeration efficiency 


Computer-controlled weighing system offers 
accuracy at high speed 

Computerized scale system cuts snack-food 
overfill 90% | 

Electronic batch-weigh system assures bulk 
ingredient accuracy 

Highly accurate bulk weighing system 


Wet-pressure cooling system extends fruit 
storage life 


Converts whey into fuel alcohol 

New developments in whey processing 

Special membrane cartridge provides 
efficient automated whey processing 

‘Super protein’ from acid-whey 


Better stability and taste for whipped 


toppings 
New enzyme turns red wine into white 
Wraparound case provides tighter pack and 


cuts material cost 12 percent 
Wraparound caser reduces packaging costs 


Trends and future of yeast 


Yogurt improves bakery products 
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